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CARBOHYDRATES

so as to form the grist. The disintegration of the husk is
avoided as far as possible so that 1he soluble matters way be
readily drained off after mashing, while the interior of the
grain is set: free so that the starch may be readily acted upon
by the diastase when water is added in the mash tun.
The methods of grinding the malt between stones, or of
catling and tearing it with steel cutting mills in the way t hat.
coffee is ground,  do  not   yield, so satisfactory  a product.
Malt, when iinely ground, is liable to set during mashing and
form a mucilaginous magma from which much of the liquor
cannot  be  removed   except,   by   prolonged   washing,   thus
rendering the wort dilute, and therefore more liable to suffer
from acetification.   When t he grain is torn or sliced, water will
not penetrate thoroughly during the time usual in mashing,
and some of the material is unacted on and wasted.    It is
only by the use of rollers that   the malt  can be properly
prepared, so that the crushed material allows of the mash
being easily  racked off,  leaving  but   little extract   in  the
grains.    The grist mill usually consists of two smooth steel
or, better, iron rollers, one of double the diameter of the other,
the larger one driven, and the smaller roll revolving by the
friction of the malt passing between the two.    The distance
apart of the rolls is adjusted by a screw to suit  the si/*e of
the malt, being crushed.    The grist   formed is raised by an
elevator consisting of an endless belt provided with buckets,
termed a " Jacob's ladder/' and delivered to the grist hopper
ready for washing.